Notes for American and Australian users 


The Imperial pint, used in Britain and Australia, is 20 fl oz, while 
the American pint is 16 fl oz. The British standard tablespoon, 
which has been used throughout this book, holds 17.7 ml, the 
American 14.2 ml, and the Australian 20. ml. A teaspoon holds 
approximately 5 ml in all three countries. 


British American Australian 
1 tsp hnn 1 tsp 
ltbsp 1 tbsp 1 tbsp 
2 tbsp 3 tbsp 2 tbsp 
3% tbsp 4 tbsp 3 tbsp | 
4 tbsp 5 tbsp 3% tbsp - 


An Imperial/American guide to solid and liquid measures 


SOLID MEASURES LIQUID MEASURES 
‘Imperial American Imperial American » 

1 lb butter or Y4 pint liquid */; cup liquid 
margarine 2 cups Y, pint 1% cups 

1 lb flour 4 cups ¥4 pint 2 cups 

1 lb granulated or ] pint 2'’%2 cups 
caster sugar 2 cups 1% pints 37/4 cups 

1 lb icing sugar 3 cups 2 pints 5 cups * 

8 oz rice 1 cup (2% pints) 


Note: When making any of the recipes in this book, only follow 
one set of measures as they are not interchangeable. 
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INTRODUCTION 


Although the origin of pasta is a debatable subject, 
its modern popularity can be denied by no one. 
Certain recognised authorities claim that Marco Polo 
brought noodles with him when he returned from 
China. Other recognised authorities claim that 
Romans were eating spaghetti long before Marco 
Polo’s birth. But all authorities agree that pasta can 
be made in a number of ways and used in more 
recipes than can be catalogued. . 

While pasta can happily be combined with almost 
any ingredient, certain preliminary rules must be 
followed whenever it is chosen to enhance your menu. 

First, it 1s important to remember that pasta 
consists mainly of starch. To deal with this, large 
quantities of water must be used in cooking. At least 
2 litres/3'2 pints of water should be used for each 
225 g/8 oz of pasta during the boiling stage. The 
water must be boiling and must contain | tsp of salt. 
Some cooks also add 1 tbsp of oil. All this should 
prevent the pasta getting sticky during cooking. An 
occasional stir offers extra insurance. Once the pasta 
is cooked, it must be drained quickly, then rinsed 
and drained again. Some people use hot water for 
rinsing and others use cold. Both temperatures 
achieve the same goal — they remove much of the 
surface starch. After the pasta is cooked and drained 
you are ready to follow the next steps in your recipe. 

The second preliminary rule concerns the cooking 
time itself. All of the following recipes tell you to 
cook the pasta until is al dente. This: means that the 
pasta should still have a bit of bite to it, i.e. it must 
not be too soft. Overcooked pasta cannot be 
salvaged. Fresh pasta cooks faster than dried, small 
faster than large, therefore tasting is the only reliable 
way of testing. Allow 5 minutes before your first 
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taste, but remember that some large macaroni could 
require up to 15 or even 20 minutes. 

Dried pasta can be kept in the store cupboard for 
several weeks. Cooking it takes only a few minutes. 
It is therefore not necessary to prepare meals using 
pasta and freeze them. The exceptions to this rule 
are those dishes which combine pasta, sauces and 
cheese for baking, particularly lasagne, cannelloni or 
ravioli. As these dishes require a great deal of 
preparation and assembling, they are well worth 
making in large quantities so that part can be baked 
and eaten immediately, and the remainder frozen. 

A visit to the supermarket or delicatessen will 
reveal a bewildering range of shapes and sizes on the 
pasta shelf. It is well worth experimenting with 
these. Noodles can be called tagliatelle, fettucine or 
lasagne and can be plain or flavoured with spinach. 
Spaghetti can come in several thicknessses. Macar- 
oni comes in a variety of sizes and shapes, intended 
for use in soups, salads, puddings, stews, sauces etc. 
A few guidelines may help in choosing the most 
appropriate for your purpose. Small sizes are best 
for soups and salads. Medium sized elbows or quills 
are fine for macaroni cheese with all its variations. 
Larger sizes combine well with meat sauces and 
chunks of vegetables. Spaghetti is particularly 
absorbent and combines well with sauces and 
garnishes containing small pieces of seafood, herbs, 
vegetables etc. Noodles tend to be very light and are 
most suited as accompaniments to other dishes or 
for pudding. Chinese style noodles and vermicelli 
can be quick fried, but also go well in soup. In most 
of the recipes which follow, recommendations are 
made, but these of course do not have to be 
followed. Pasta in all its forms is so adaptable and 
versatile that inspiration comes naturally and can, in 
almost any household, lead to The Perfect Pasta. 
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HOME-MADE PASTA 


Metric Imperial 
175-225 g strong flour 6-8 oz 
1x5 ml sp salt 1 tsp 
Z eggs Z 
1 x 15 ml sp water 1 tbsp 
1 x 15 ml sp olive oil 1 tbsp 


Pour the flour into a bowl, sprinkle with salt and 
make a well in the middle. Put the eggs, water and 
oil into the well. Make the dough by gradually 
drawing the flour into the liquid mixture. Knead 
very well then cover with a damp cloth and allow 
to rest for 30 minutes before beginning to roll out. 

In order to get the dough as thin as possible, 
smallish pieces should be used, so divide the dough 
into four parts before rolling. It also helps to make 
the dough thin if you roll and stretch it at the same 
time. To do this, hold one end of the dough flat on 
the table near you and with the other hand, roll the 
dough away from you. Turn the dough frequently in 
quarter circles so each part is rolled evenly. 

Then, either leave the pasta to dry for 30 minutes 
longer before cutting to shape or, if you are planning 
to stuff it, do so immediately. 

To make lasagne, simply cut the dough in long, 
wide strips, approximately 10 cm/4 inch wide by 20 
cm/8 inch long. To make noodles, loosely roll the 
dough as for a Swiss roll. Cut strips 3 mm/¥s inch— 
1 cm/' inch wide, according to taste. If you are not 
planning to use the pasta immediately, drape the cut 
dough over the back of a chair for several hours to 
dry it thoroughly. 

These quantities make enough pasta for 2-3 
servings of noodles or lasagne or 60 squares of 
stuffed pasta (ravioli, kreplach or wonton). 
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LASAGNE (1) 


Metric Imperial 
450 g lasagne noodles 1 Ib 
225 g Mozzarella cheese 8 oz 
50 g Parmesan or Romano cheese 2 0z 
225 g Ricotta cheese 8 oz 
2 eggs 2 
2x15 ml sp parsley 2 tbsp 
1x5 ml sp garlic powder 1 tsp 
1 x 15 ml sp oregano 1 tbsp 
SAUCE 
225 g beef, minced 8 oz 
225 g Italian sausage (optional) 8 oz 
300 ml tomato purée Y, pint 
600 ml water 1 pint 
1x5 ml sp salt 1 tsp 
1x5 ml sp sugar 1 tsp 
1x5mlsp garlic powder 1 tsp 
1 x 15 ml sp basil 1 tbsp 
1 x 15 ml sp fennel 1 tbsp 


Brown the beef. If you are using Italian sausage 
(and do not substitute any other kind), remove it 
from the casing and brown along with the beef. Add 
the other sauce ingredients, mix well and simmer 
gently, covered, for 1—2 hours. The longer the sauce 
cooks, the better the flavour will be. 

Drop a few sheets of lasagne at a time into a large 
pan of boiling, salted water. Cook until they are al 
dente. Remove the noodles from the pan individu- 
ally, rinse in cold water and spread on a clean cloth 
until you are ready to use them. 
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Combine the Ricotta cheese, eggs, parsley, garlic 
powder and 2 tbsp grated Parmesan or Romano. 
Beat very well, until the mixture is light and fluffy. 
Slice the Mozzarella cheese as thinly as possible, or 
grate it. 

To assemble the lasagne, spread a thin layer of 
sauce at the bottom of an ovenproof dish. Place a 
layer of noodles over the sauce. Spread the Ricotta 
mixture over the noodles, sprinkle with Mozzarella 
and top with sauce. Repeat until all the ingredients 
are used, ending with a layer of sauce. Sprinkle the 
remaining Parmesan or Romano cheese over the top. 
Cover the dish and bake 45 minutes at 160C/325 F/ 
gas 3. Serves 6-8. 


Metric Imperial 
450 g fish fillets (cod, haddock 1 Ib 
or whiting) 

100 g prawns, shelled 4 0z 
250 ml white wine 8 fl oz 
i bay leaf 1 
3-4 peppercorns 3-4 
1x5 mlsp rosemary 1 tsp 
100 g butter 4 oz 
65 g flour 22 OZ 
50-100 ml milk 2-4 fl oz 
100 g cheese, grated (Cheddar or 4 oz 
Parmesan) 
salt and pepper 
225 g lasagne noodles 8 oz 


Skin the fish and poach gently in the white wine 
seasoned with a bay leaf, rosemary and peppercorns. 
When the fish is cooked, remove it from the pan, 
reserving the liquid, and flake it. 

Drop a few sheets of lasagne at a time into a large 
pan of boiling, salted water. Cook until they are al 
dente. Remove the noodles from the pan individu- 
ally, rinse in cold water and spread on a clean cloth 
until you are ready to use them. 

Melt the butter. Add the flour and stir until it is 
absorbed by the butter. Cook for 1—2 minutes 
stirring constantly. Slowly pour in the liquid the fish 
was cooked in. Stir until it thickens and comes to the 
boil. If necessary, add milk to stop the sauce getting 
too thick — it should be a pouring consistency. Add 
the cheese and stir until it is melted. Season to taste 
with salt and pepper. Fold in the fish and prawns. 
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To assemble the lasagne, place a layer of noodles 
in a greased, ovenproof dish. Top with a layer of 
“sauce. Repeat until all the ingredients are used, 
ending with the sauce. Cover the dish and bake 20 
minutes at 180C/350F/gas 4. Remove the lid and 
cook 10 minutes longer at 200C/400F/gas 6 until 
golden. Serves 4. 


| MACARONI MOULD | 


Metric Imperial 
150 g elbow macaroni 5 0z 
2 eggs, beaten y 
50 g breadcrumbs 2 Oz 
300 ml milk Y pint 
50 g butter, melted 2 oz 
pinch salt 
100 g Cheddar cheese, grated 4 oz 
Y) onion, finely chopped if 
VY, green pepper, finely chopped VY, 


meat, fish or vegetables 
in cheese sauce to garnish 


Cook the macaroni in boiling, salted water until it 
is al dente. Drain, rinse with cold water and drain 
again. 

Meanwhile, mix the breadcrumbs into the beaten 
eggs. Add the milk and melted butter. Mix well. 
Add all the other ingredients, including the maca- 
roni, and mix again. Turn into a greased ring 
mould, 25 cm/10 inch in diameter. Bake 40 minutes 
at 180C/350F/gas 4 or until the mixture has set. 
Allow to cool for 5 minutes before turning out. 
Spoon the garnish into the hole in the middle and 
around the outside. Serves 4. 
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HAM AND NOODLE MOULD 


Metric Imperial 
ZZ) & noodles 8 oz 
225 g ham, chopped 8 oz 
1 small onion, chopped 1 
50 g butter 2 0z 
Zz eggs 2 
50 g Gruyére cheese, grated 2 oz 
250 ml soured cream —«$8 fl oz 
salt and pepper 
1 x 15 ml sp oil 1 tbsp 
25 ¢g breadcrumbs 1 oz 


Cook the noodles in boiling, salted water until 
they are al dente. Drain once, rinse well in cold 
water and drain again. Chop into small pieces. 

Gently sauté the ham and onion in the butter until 
the onion is soft. 

Combine the eggs, soured cream and grated 
cheese. Add the ham and onion, and the noodles. 
Mix well. Season with salt and pepper. 

Coat a small cake tin, 15 cm/6 inch diameter, with 
oil and sprinkle with breadcrumbs. Pour in the 
noodle mixture and smooth the surface. Place the 
cake tin in a roasting pan containing enough water to 
reach halfway up the sides of the cake tin. Bake 30 
minutes at 200C/400F/gas 6 until the mould has set 
and the top is beginning to brown. Remove from the 
roasting pan and leave for 5 minutes before turning 
out onto a serving dish. Serves 4. 
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MACARONI SALAD 


Metric Imperial 
450 g small macaroni 1 Ib 
225 g tuna fish 8 oz 
8-10 black olives 8-10 
Y, green pepper, diced oe 
1 small pimento, diced 1 
1x5 ml sp parsley | 1 tsp 
1x5 ml sp marjoram 1 tsp 
2x 15 ml sp wine vinegar 2 tbsp 
salt and pepper 
4% x 15 ml sp olive oil 3 fl oz 
50 g pine nuts 2 oz 
1 clove garlic, chopped 1 
225 g tomatoes, skinned 8 oz 


Cook the macaroni in boiling, salted water until it 
is al dente. Drain once, rinse in cold water and drain 
again. Turn into a serving dish. 

Stone the olives and chop them. Add to the tuna 
fish, pimento, green pepper and herbs. Sprinkle 
with vinegar. Mix well. Add to macaroni, toss and 
season to taste with salt and pepper. 

Heat the olive oil. Add the pine nuts and garlic. 
Sauté gently for 3—4 minutes until they begin to 
brown. Chop the tomatoes. Stir the tomatoes into 
the nuts and garlic until they are warmed through, 
2—3 minutes approximately. Pour onto the macaroni 
mixture and toss to blend the flavours. Allow to cool 
slightly but do not chill. Serves 4. 
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NOODLE PUDDING (1) 


Metric Imperial 
150 g noodles (tagliatelle or 5 oz 
fettucine) 

3 eggs, beaten 3 
100 g cottage cheese 4 oz 
75g cream cheese 3 oz 
450 ml milk 4 pint 
175 g sugar 6 0z 
50 g raisins 2 oz 
1x5 ml sp cinnamon 1 tsp 


Cook the noodles in boiling, salted water until 
they are soft. Drain once, rinse in cold water and 
drain a second time. 

Combine the cheeses, sugar, cinnamon and 
raisins. Add the eggs and mix well. The cottage 
cheese will remain slightly lumpy, but this adds to 
the final result. Pour in the milk and stir until 
blended. Fold in the noodles. 

Turn into an ovenproof dish and bake 1% hours 
at 180C/350F/gas 4. Serves 6-8. 
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NOODLE PUDDING (2) 


Metric Imperial 
150 g noodles 5 oz 
75g butter 3 oz 
Z eggs, separated Z 
100 g sugar 4 oz 
pinch cinnamon 
1 large apple 1 
2x15 ml sp sultanas 2 tbsp 
2x15 mlsp_ walnuts, chopped 1 tbsp 


Cook the noodles in boiling, salted water until 
they are soft. Drain, rinse with cold water and drain 
again. 

Melt the butter in a heavy based pan. Toss the 
noodles in the butter until they are well coated. 

Beat the egg whites until they are stiff, but not 
dry. Beat the egg yolks with the sugar. Stir in the 
cinnamon, sultanas and walnuts. Peel and chop the 
apple. Add the apple and noodles to the egg yolk 
mixture. Mix well. Gently fold in the egg whites. 

Turn into a greased casserole. Bake 30 minutes at 
180C/350F/gas 4. Serves 4. 
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NOODLES WITH CABBAGE 


Metric Imperial 
Le) 2 noodles 8 oz 
1 small onion, chopped 1 
50 g butter 2 oz 
225 g cabbage, shredded 8oz 
salt and pepper . 
2x15 ml sp poppy seeds — 2 tbsp 
2x15 ml sp double cream 2 tbsp 


Cook the noodles in boiling salted water until they 
are al dente. Drain, rinse with cold water and drain 
again. 

Gently fry the onion in melted butter until it is 
golden. Add the cabbage and cook, stirring occa- 
sionally, until it is beginning to brown. Add the 
noodles, poppy seeds and cream. Mix thoroughly. 
Cook 2-3 minutes longer to blend the flavours. 
Season to taste with salt and pepper. Serves 4. 
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MACARONI WITH VEGETABLES 


Metric Imperial 
350 g large macaroni 12 oz 
225 g broccoli 8 oz 
225 cauliflower 8 oz 
2 carrots (optional) 2 
50 ml olive oil 2 fl oz 
Z cloves garlic, chopped ps 
3 courgettes, sliced 3 
100 g mushrooms, sliced 4 oz 
50 ml double cream 2 fl oz 
50 g butter, melted 2 Oz 


black pepper 


Cook the broccoli and the cauliflower. Cut the 
carrots into thin slivers and cook. All the vegetables 
should be slightly underdone with a bit of bite left to 
them. 

Heat the oil. Add the garlic and courgettes and 
cook over a high heat until they are golden. Lower 
the heat slightly and add the mushrooms. Cook 2-3 
minutes longer. 

Cook the macaroni (quills or shells would be best) 
in boiling, salted water until it is al dente. Drain 
once, rinse in cold water and drain again. Toss in the 
melted butter. Add the cream and all the vegetables 
(including the oil in which the courgettes were 
cooked). Mix well, add black pepper to taste, and 
serve immediately. Serves 4. 
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SPAGHETTI CARBONARA 


Metric Imperial 
225 g spaghetti 8 0z 
1 x 15 ml sp olive oil 1 tbsp 
100 g streaky bacon, diced 4 oz 
Z eggs, beaten Z 
50 ml double cream 2 fl oz 
29 ¢ Parmesan cheese, grated 1 oz 
25 ¢g butter, melted 1 oz 


black pepper 


Heat the olive oil and add the bacon. Fry until 
beginning to turn crisp. Meanwhile, combine the 
eggs, cream and cheese. 

Cook the spaghetti in boiling, salted water until it 
is al dente. Drain once, rinse in cold water and drain 
again. Toss in the melted butter in a heavy bottomed 
pan. Add the bacon and egg mixture. Cook over a 
very low heat until the eggs just begin to set, 2—3 
minutes approximately. Add black pepper to taste 
and serve immediately. Serves 2. 


SPAGHETTI WITH SEAFOOD 


Metric Imperial 
350 g spaghetti 12 oz 
50 g butter 2 oz 
50 ml olive oil 2 fl oz 
1 onion, thinly sliced 1 
2 cloves garlic, sliced Ps 
1 green pepper, sliced 1 
4 tomatoes, skinned and chopped 4 
100 ml red wine 4 fl oz 
1x5 ml sp basil 1 tsp 
1x5 ml sp oregano 1 tsp 
¥Y,x 5 ml sp parsley VY, tsp 
Y%x 5 ml sp salt ¥, tsp 
50 g spicy sausage 2 Oz 
100 g prawns, peeled 4 oz 
100 g mussels, shelled 4 oz 


Heat the butter and oil together until sizzling. 
Add the onion, garlic and pepper. Sauté until soft. 
Add the tomatoes, wine and herbs. Mix well then 
cook gently until most of the liquid is absorbed, 15— 
20 minutes approximately. 

Thinly slice the sausage. Stir the sausage, prawns 
and mussels into the sauce so that they heat 
through, 5—10 minutes approximately. 

Just before adding the sausage and seafood to the 
sauce, cook the spaghetti in boiling, salted water 
until it is al dente. Drain once, rinse with cold water 
and drain again. Turn into a warm serving dish and 
pour the sauce over the spaghetti. Toss well and 
garnish with a bit more parsley. Serves 4. 
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PASTA WITH AUBERGINE (1) 


Metric Imperial 
350 g spaghetti 12 oz 
40g butter 1% oz 
ee: streaky bacon 3 oz 
1 large aubergine 1 
1 stick celery 1 
1 green pepper 1 
Z red peppers OR | red and 1 yellow 2 
225 g tomatoes 8 oz 


salt and pepper 


Place the peppers directly on the burner of the 
cooker, turning occasionally, until the skins are 
black. Cool slightly, then scrape off the skin. 
Remove the seeds. Cut the peppers into thin slivers. 

Dice the celery. Cut the aubergine into thin 
strips. Skin and chop the tomatoes. Dice the bacon. 

Melt the butter and add the bacon and vegetables 
(but not the tomatoes). Cook over a medium heat, 
stirring occasionally, until soft, 5-10 miunutes 
approximately. Add the tomatoes and seasoning. 
Cover and cook slowly for 1 hour. 

Cook the spaghetti in boiling, salted water until it 
is al dente. Drain once, rinse in cold water and drain 
again. Turn into a warm serving dish and toss with 
the sauce. Serves 4. 
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PASTA WITH AUBERGINE (2) 


Metric Imperial 
LL) & large macaroni 8 oz 
1 medium aubergine 1 
Z cloves garlic, sliced p 
1-2 chillies, sliced 1-2 
50 g mushrooms, sliced 2 oz 
50 ml olive oil 1 fl oz 
TOMATO SAUCE 
350 g tomatoes 12 oz 
2x 15 ml sp olive oil 2 tbsp 
1 clove garlic 1 
1x 15 ml sp basil 1 tbsp 


Slice the aubergine and sprinkle with salt. Allow 
to drain in a colander for 1 hour. Rinse with cold 
water, pat dry and cut into thin strips. Remove the 
seeds from | chilli only. (If you do not want the dish 
to be fiery, you can remove the seeds from both.) 
Heat the oil and toss the chillies and garlic in it for 2 
minutes until they begin to brown. Add the 
aubergine and cook, stirring occasionally, for 5 
minutes. Add the mushrooms. Stir well. Cover and 
cook gently until vegetables are soft, 20—30 min. 

To make the tomato sauce, toss the whole clove of 
garlic in the heated oil for 1-2 minutes. Skin and 
chop the tomatoes and add to the oil. Stir in the 
basil. Cover and cook for 30 minutes or until the 
sauce begins to thicken. Remove the clove of garlic. 

Cook the macaroni in boiling, salted water until it 
is al dente. Drain once, rinse with cold water and 
drain again. Turn into a serving dish and mix in the 
vegetables. Serve the tomato sauce separately. 
Serves 2-3. 
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| LAMB WITH NOODLES | 


Metric Imperial 
350 g noodles 12 oz 
8 best end of neck lamb chops 8 
2 chillies, chopped 2 
1 clove garlic, chopped 1 
1 x 15 ml sp oregano 1 tbsp 
100 ml olive oil 4 fl oz 
100 g mushrooms, sliced 4 oz 
1 small onion, chopped 1 
50 ml red wine 2 fl oz 
2x 15 ml sp wine vinegar 2 tbsp 
1 x 15 ml sp flour 1 tbsp 
25g tomato purée 1 oz 
100 ml water 4 fl oz 


Heat 50 ml/2 oz olive oil. Quickly fry the garlic, 
chillies and oregano. Add the chops and brown all over. 

Heat the remaining oil and quickly fry the 
mushrooms. Remove and add to the chops. Add the 
onion to the oil left in the pan and cook until brown. 
Stir in the wine and vinegar. Bring to the boil and 
cook for 1-2 minutes. Stir in the flour and tomato 
purée. Slowly add the water. Lower the heat and 
cook for 5—10 minutes, or until the sauce begins to 
thicken. If necessary, add a bit more water to 
prevent the sauce sticking. Pour the sauce over the 
lamb, cover and cook until the meat is tender, 30 
minutes approximately. , 

Meanwhile, cook the noodles in boiling, salted 
water until they are al dente. Drain once, rinse in 
cold water and drain again. Turn into a serving dish 
and arrange the meat and sauce on top. Garnish with 
a bit more oregano. Serves 4. 
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SPAGHETTI WITH MEATBALLS 


MEATBALLS 

Metric Imperial 
450 g beef, minced 1 lb 
1 slice white bread 1 
1 egg 1 
1x5 ml sp salt 1 tsp 
1x5 ml sp garlic powder 1 tsp 
1 x 15 ml sp parsley 1 tbsp 
1 x 15 ml sp oregano 1 tbsp 
1 x 15 ml sp Parmesan cheese, grated 1 tbsp 

TOMATO SAUCE _ 
150 g tin tomato purée 5 oz 
300 ml water Y, pint 
Y% x5 mi sp salt Y tsp 
Yx 5 ml sp sugar Y, tsp 
¥Y,x 5 ml sp garlic powder ¥Y, tsp 
225-350 g spaghetti 8-12 oz 


grated cheese 


To make the meatballs, soak the white bread in 
water for 5 minutes until very soft. Squeeze until 
dry and add to all the other ingredients. Mix very 
well. Form the meat into small balls and brown on 
all sides. Drain the meatballs, drop them into the 
tomato sauce and simmer gently, covered, for 1 hour. 

To make the tomato sauce, simply combine all the 
ingredients and heat until boiling. 

Cook the spaghetti in boiling, salted water until it is 
al dente. Drain once, rinse in cold water and drain 
again. Top with the meatballs and sauce. Serve plenty 
of grated Parmesan, Romano or Pecorino on the side — 
but be sure the quality is good. Serves 4—6. 
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CHINESE NOODLES 


SOFT, FRIED NOODLES 


Metric Imperial 
350 g noodles 12 oz 
4x15 ml sp oil 4 tbsp 
100 g cooked meat, chicken and/ 4 oz 
or seafood 
100 g mixed vegetables 4 0z 
2-3 15 ml sp soy sauce 2-3 tbsp 
1 clove garlic, chopped 1 
1x5mlsp black beans (optional) 1 tsp 


Cook the noodles until they are al dente. Drain 
well, sprinkle with a few drops of oil and toss to 
prevent them sticking. 

Heat 2 tbsp of oil and quickly fry the garlic. Crush 
the black beans and add them if desired. Stir in the 
vegetables and continue mixing until they begin to 
soften, approximately 3—5 minutes. Any combina- 
tion of English or Chinese vegetables can be used, 
e.g. onions, peppers, shredded cabbage, bamboo 
shoots, water chestnuts, mangetout, runner beans, 
etc. Add the meat and soy sauce. Cook just long 
enough to blend. Remove from the pan and keep 
warm. 

Heat the remaining 2 tbsp oil and cook the 
noodles once more, just for 1—2 minutes. Add the 
meat and vegetable mixture and cook quickly to 
blend the flavours. Serves 4. 
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CRISP FRIED NOODLES 


Boil the noodles as described previously, but once 
they are drained, fry them immediately in hot oil 
until they are brown and crisp. They can then be 
used as a garnish for any Chinese dish, including 
soup. 


SOUP WITH NOODLES 


Metric Imperial 
900 ml clear broth 1, pints 
100-175 g noodles 4-6 oz 
100 g cooked meat, chicken 4 oz 
and/or seafood 
100 g mixed vegetables | 4 oz 
%x 5 ml sp hot pepper sauce VY, tsp 
1 egg, beaten 1 


Cook the noodles until they are al dente. Drain 
well, sprinkle with a few drops of oil and toss to 
prevent them sticking. 

Bring the broth — either beef or chicken — to the 
boil. Add the meat, chicken or seafood and the 
vegetables. The latter can be any combination of 
spring onions, cabbage, bamboo shoots, spinach, 
peas, mangetout etc. that you have handy. Season 
with hot pepper sauce. Just before serving, mix in 
the beaten egg until strands form, 1 minute approxi- 
mately. Add the noodles and serve immediately. 
Serves 4. 


GARNISHES 
SPAGHETTI WITH PEPPERCORNS 


Metric Imperial 
2 x 15 ml sp peppercorns 2 tbsp 
1 x 15 ml sp olive oil 1 tbsp 
50 g Pecorino or Gruyére cheese 2 Oz 


Crush, do not grind, the peppercorns. When the 
spaghetti has been cooked and drained, toss it in the 
olive oil. Add the peppercorns and grated cheese. 
Mix well. This dish is very hot, but the amount of 
pepper can be adjusted to taste. Serves 2—4. 


SPAGHETTI WITH SEAFOOD 


Metric Imperial 
100 g clams or mussels, cooked 4 0z 
1 small onion, chopped 1 
2x 15 ml sp butter 2 tbsp 
50 ml white wine 2 fl oz 


Soften the onion in the melted butter. Add the 
mussels (or clams) and white wine. Simmer gently 
for 5-10 minutes. Pour over spaghetti. Serves 2—4. 


SPAGHETTI WITH BACON 


Metric Imperial 
75 g streaky bacon OR 3 oz 
75g salt pork 3 oz 
p chillies, chopped 2 
100 g tomatoes 4 oz 


Dice the bacon or pork into very small pieces. Fry 
slowly until they begin to get crisp. Add the chillies. 
Peel and chop the tomatoes. Stir into the bacon and 
cook gently for 30 minutes. Serves 2—4. 
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SPAGHETTI WITH VEGETABLES 


Metric Imperial 
50 ml olive oil OR 2 fl oz 
50 g butter 2 0z 
100 g cauliflower 4 oz 
100 g broccoli 4 oz 
50 g carrots, sliced 2 oz 
50 g courgettes, sliced 2 oz 


Cook all the vegetables until they are just 
beginning to soften. The broccoli, cauliflower and 
carrots should be boiled, the courgettes fried. Drain 
the vegetables then sauté them in olive oil for 5 
minutes until they are golden. Pour over the 
spaghetti. Serves 2-4. 


CRISPY SPAGHETTI 


Metric Imperial 
50 ml olive oil 2 fl oz 
1 small onion, chopped 1 
Z cloves garlic, chopped 2 
2x 15 ml sp herbs — parsley, 2 tbsp 


oregano, marjoram etc. 


Gently fry the onion and garlic in the oil until 
golden. Add the herbs and cooked spaghetti. Con- 
tinue cooking until the spaghetti begins to brown 
and turn crispy. This dish can be served with a 
simple tomato sauce on the side. Serves 2-4. 
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SAUCES 
BOLOGNESE SAUCE 


Metric Imperial 
50 g streaky bacon  2o0z 
225 g beef, minced 8 oz 
50 g chicken livers (optional) 2 oz 
15g butter VY, Oz 
1 small onion 1 
1 stick celery 1 
1 small carrot 1 
1 clove garlic 1 
1 x 15 ml sp tomato purée 1 tbsp 
250 ml beef stock 8 fl oz 
100 ml wine (red or white) 4 fl oz 


salt and pepper 
pinch nutmeg 


Dice the bacon and vegetables as finely as 
possible. Melt the butter, add the bacon and 
vegetables and cook gently for 5 minutes. Add the 
meat and livers (chopped). Brown quickly. The 
livers give the sauce a very strong flavour so only 
small quantities should be used. Stir in the tomato 
purée, stock and wine. Season with salt, pepper and 
nutmeg. Cover and simmer for as long as possible, at 
least 1-2 hours. Pour over the spaghetti and serve 
with plenty of grated cheese on the side. Serves 2—4. 


28 


va TOMATO SAUCE 


Metric Imperial 
450 g tomatoes 1 Ib 
pinch sugar 
salt 


herbs to taste, e.g. basil, 
oregano, parsley, fennel 


Plunge the tomatoes in boiling water. Remove, 
one at a time, peel and chop. Simmer the tomatoes 
and seasoning in a covered pan for at least 1 hour. 
Serve on plain pasta or use in dishes involving layers 
of pasta, meat or fish and sauces for baking — 
especially good alternated with white sauce. 

Serves 2—4. 


GARLIC SAUCE 


Metric Imperial 
3-4% x15 mlsp _ olive oil OR 2-3 fl oz 
1% x 15 ml sp olive oil and 1% tbsp 
25-50 g butter 1-2 oz 
2-3 cloves garlic 2-3 
50 g mushrooms* 2 oz 
1 chilli pepper* 1 
1 small onion* 1 
50 g prawns* 2 OZ 


Heat the oil or oil and butter. Add the garlic, 
finely chopped and cook quickly for 1—2 minutes. If 
you are using mushrooms and/or chilli, prawns or 
onion, slice and toss in the garlic sauce for 1 minute 
to soften and let the flavours mingle. This sauce does 
not need any cheese with it. Serves 2—4. 


*Optional. 
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KREPLACH 


Metric Imperial 
1 portion home-made pasta 1 
225 g cooked beef 8 0z 
1 small onion, finely chopped 1 
2x 15 ml sp fat or oil* 2 tbsp 
1 egg 1 


salt and pepper 


Chop or shred the beef as finely as possible. Cook 
the onion in the fat or oil until it is golden. Pour the 
onion and the fat over the meat. Add the egg and 
mix well. Season with salt and pepper. 

Roll the pasta out as thinly as possible. Cut into 
3-inch circles or squares. Place a teaspoonful of 
filling in each circle or square. Fold in half to make 
semi-circles or triangles. Seal well with water or 
beaten egg. 

After the kreplach have been boiled in salted 
water for 15—20 minutes, then drained, they can be 
served in chicken soup or fried in chicken fat until 
they are brown and crispy. Serves 4. 


*The traditional Jewish housewife uses chicken fat 


made by slowly frying the fat from an uncooked 
chicken until it is liquefied. 
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WONTON | 


Metric Imperial 
1 portion home-made pasta 1 
225 g stewing steak 8 oz 
1x 15 ml sp onion 1 tbsp 
1 | clove garlic 1 
1 x 15 ml sp bamboo shoots 1 tbsp 
1 x 15 ml sp soy sauce 1 tbsp 
1 x 15 ml sp sherry 1 tbsp 


Shred the meat as finely as possible. Chop the 
onion, garlic and bamboo shoots. Stir the soy sauce 
and sherry into the meat, onion, garlic and bamboo 
shoots. Leave to marinate for 30 minutes. 

Roll the pasta out as thinly as possible. Cut into 3- 
inch circles or squares. Place a teaspoonful of filling 
in each circle or square. Fold in half to make semi- 
circles or triangles. Seal well with water. 

After the wonton have been boiled in salted water 
for 15—20 minutes, then drained, they can be served 
in soup or fried in a little oil until they are brown 
and crispy. The best soup for wonton is a broth of 
chicken or beef flavoured with a little bit of soy 
sauce. Any choice of meat, seafood or Chinese 
vegetables can also be added. If the wonton are 
fried, they should be accompanied by a sweet or 
sweet and sour sauce. Serves 4. 
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RAVIOLI — 


Metric Imperial 
1 portion home-made pasta 1 
100 g Ricotta cheese 4 oz 
1 egg 1 
%x5mlisp garlic powder Y, tsp 
50 g Parmesan, grated 2 0z 
2x5mlsp parsley 2 tsp 
OR , 

100 g lobster or crab meat 4 oz 
1x 15 ml sp double cream 1 tbsp 
pinch cayenne 
Y%, x5 mlsp lemon juice VY, tsp 
OR 
100 g cooked chicken or beef 4 oz 
50 g cooked spinach 2 oz 
herbs to taste 
3x15 mlsp __ binding — e.g. white 3 tbsp 


sauce, cheese sauce, double cream, 
cream cheese, egg, beef stock 


Combine filling ingredients. Roll the pasta out as 
thinly as possible. Dot teaspoonfuls of the filling mix- 
ture in even rows over half the dough. Brush beaten 
egg down and across the rows. Cover with the remain- 
ing dough. Press down gently between the rows. Cut 
the ravioli squares, making sure they are well sealed. 

After the ravioli have been boiled in salted water for 
15-20 minutes, then drained, they can be served with a 
tomato sauce or a white or cheese sauce. 

Alternatively, they can be tossed in melted butter 
seasoned with garlic and herbs. They are also excellent 
when baked in a sauce. Serve grated cheese separately. 
Serves 4—6. 
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The Perfect Cooking 
series includes: 


The Perfect Cheesecake 


The Perfect Paté . .. Perfect Cooking with Herbs 
The Perfect Starter Perfect Cooking with Spices 
The Perfect Salad Perfect Cooking with Mustard 
The Perfect Cookie ae Perfect Cooking with Garlic 
The Perfect Pie Perfect Cooking with Game - 
The Perfect Bread Perfect Cooking with Wholefoods 
The Perfect Cake Perfect Cooking with Seafood 
The Perfect Soup Perfect Cooking with Exotic Fruit — 
The Perfect Curry | and Vegetables : , 

mM ' Perfect Cooking with Pasta 
Perfect Cooking with Chicken 

The How to Choose series 
includes: 
How to Choose French Red Wines 


How to Choose French White Wines 
How to Choose Italian Wines 
How to Choose German Wines 
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